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STAGE II—FOOD SYSTEMS OF THE FUTURE 


Food Service Industry at Today’s Crossroads, Henry A. Monta- 
gue. The food world has made rapid progress in the develop- 
ment of new food preservation methods. Yet there has been 
no satisfactory breakthrough which permits the utilization of 
miraculous new types of foods to the present systems now 
operating within the food service industry. Research and de- 
velopment are needed. Pp. 2-4. 


Convenience Foods in the Food Service Operation, Leslie E. 
Bond. Many “convenience” foods are now in use. Frozen 
entrees are poorly handled in reconstituting them for service. 
available and also the equipment with which to make them 
Research will eventually make high quality frozen entrees 
available and also the equipment with which to make them 
table-ready. Pp. 4-5, 34. 


Convenience Foods—A Symposium. A four-way discussion 
between research people and a hotel operator on the problems 
to be solved in producing high quality table-ready entrees for 
the hotel industry. Pp. 6-10. 


Table-Ready Foods for Hotels and Restaurants. A Miami 
Beach, Florida, grocer-caterer who sells refrigerated and frozen 
entrees (including roast beef) on the retail market is inter- 
viewed concerning methods, equipment, and profit margin. 
Pp. 10-15. 


Frozen Food Equipment Can Be Stylish, Harry R. Friedman. 
Two design sketches are presented for f reconstitution 
centers. Pp. 16. 


The Institutional Food Market, Harold Rich, Ph.D. The au- 
thor, who is director of research for the Kitchens of Sara Lee, 
foresees a total sales volume for the institutional field of $29 
billion by 1970, with a market for frozen prepared foods of 
about $2 billion annually. Pp. 17, 20-21. 


Convenience Foods in the Hospital, Helen W. Flynn. Menu 
and details are provided for the “kitchenless” food service 
of the 270-bed medical center of the Kaiser Foundation at 
Panorama City, California. Pp. 22-29. 


The Role of Classical Cookery in Food Systems of the Future, 
Matthew Bernatsky. French cuisine involves the use of five 
basic sauces, from which a broad range of variety sauces can 
be prepared. The preparation of these sauces aids in the 
‘utilization of the whole carcass and makes possible the use 
of variety meats in gourmet-type dishes. Pp. 30-34. 


Frozen Foods in the Institutional Market, George J. Lorant. Of 
the four billion dollars’ worth of frozen foods sold in 1962, 
30% was sold to institutional users. These included frozen foods 
for frying, fruits, vegetables, juices, and pre-cooked foods. Pp. 
35, 64. 
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Boil-in-Bag Product Development, Jack L. Welch. The Green 
Giant Company’s boil-in-bag frozen vegetables are described. 
Pp. 26-38. 


New Developments in Drying Foodstuff, John N. Nair, D. Sc. 
Recent developments in freeze-drying of meats, fruits, and 
vegetables are evaluated. Pp. 39-45. 


Freeze Drying, Stanley E. Charm, Sc. D. Physical and chemi- 
cal explanations of freeze drying techniques are outlined. Pp. 
45-47, 
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New Techniques for the In-Can Sterilization of Foods, Donald 
J. Casimir. New technical and mechanical developments have 
reduced the cooking time needed to properly sterilize canned 
foods. Pp. 48-53. 


Hydrostatic Canning—“Flash 18.” Swift & Company's new 
process of canning foods in a chamber under 18 lbs. of pres- 
sure cuts cooking time. P. 54. 


Decade Ahead in Aseptic Canning, Fred M. Johnson. Can- 
ning under asceptic conditions reduces cooking time and makes 
for a fresh-tasting product. Pp. 55-60. 


Techniques of Continuous Microwave Food Processing, Morris 
R. Jeppson. The use of microwaves to sterilize food makes for 
a fresh-tasting canned product. Pp. 60-64. 


Fluidized Bed Drying of Food, H. W. Flood. Fluidized mole- 
cules can be used to dry foods quickly and also to cook with- 
out adding fats. Pp. 65-70. 


Super Power Microwaves for Advanced Food Systems, Royal 
P. Allaire and John G. Sample. Presents a description of 
Raytheon’s super power Amplitron tube which delivers 425 
kilowatts of continuous power at 3000 mc. Pp. 71-75. 


Microwave Defrosting and Heating, Robert V. Decareau, Ph.D. 
The use of microwaves to defrost and heat foods in small 
quantities is set forth with a time, weight, packaging table. 
Pp. 76-78. 


Flexible Films for Packaging, Fred M. Reiter. New develop- 
ments in DuPont's packaging films for food products are given 
in detail. Pp. 79-90. 


New Packaging Films, Stanley I. Cohen. The packaging films 
and laminates of Olin Mathieson Chemical Corporation are 
outlined. Pp. 90-95. 


Packaging Freeze-Dried Foods, Carl W. Wolfe. The packag- 
ing needs for meat products are discussed. Pp. 95-97. 


Low Dose Radiation Processing of Food, Kevin G. Shea, Ph.D. 
The present status of the U.S. Atomic Energy Commission’s 
rogram in the radiation pasteurization of food products is set 
orth. Pp. 98-108. 


Development of Irradiation Facilities, Capt. George R. Dietz. 
Plans and schematic diagrams for food research irradiators 
are presented. Pp. 108-114. 


Radiation Preservation of Foods, Edward S. Josephson, et al. 
A general review is given of research completed and in prog- 
ress at the Food Division of the U.S. Army Natick Labora- 
tories. Pp. 115-123. 


American Machine & Foundry Corp.’s Automatic Restaurant, 


AMFare. This is a brief description of a “manless” kitchen for 
a drive-in restaurant. P. 124, 
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RESEARCH ISSUE 


The Innkeeper’s Liability for Automobiles and Their Contents, 
John H. Sherry, B.S., LL.B. To what extent does the “law of 
innkeepers” apply to automobiles? This question is traced 


through court decisions and legislation. Pp. 2-9. 
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An Overview of the Food Service Industry, Donald Green- 
away. The food service industry requires 75,000 new workers 
annually, according to a report made by the National Restau- 
rant Industry to a committee meeting of the U.S. Department 
of Labor. Pp. 10-13. 


New Education Bills to Help Train Workers, Kathryn Bruce. 
A digest is made of federal vocational education bills which 
relate to the food service industry. Pp. 14-16. 


Data Processing for the Small Hotel (Report No. 3) J. Frank 
Birusall, Jr. Treadway Inns Corporation’s NCR 390 computer 
system is described and illustrated. Pp. 17-24. 


MSU’s Rare Cookbook Collection, E. Jane Oyer. High lights 
are presented of Michigan State University’s collection of 450 
cookhooks, most of which date before 1850. Pp. 25-28. 


The Romans’ Culinary Art, Lothar Kreck. The author de- 
veloped recipes for, and served to a taste panel, a dinner of 
nine typical dishes from the First Century. Pp. 29-34. 


Human Relations in the Restaurant Industry, Part III, William 
F. Whyte, Ph.D. The problems encountered by waiters and 
waitresses in serving their customers are explored in depth. 
Pp. 35-41, 44-47. 


Tested Quantity Recipes—Columbian Chopped Steak and 
Turkey Divan, School of Hotel Administration, Cornell Univer- 
sity. Quantity recipes are presented with four-color illustrations. 
Pp. 42-43. 


A Restaurant Owner’s Day. An excerpt of Starting and Man- 
aging a Small Restaurant by Paul Fairbrook, from the Small 
Business Administration Series of the U.S. Department of 
Commerce. Pp. 47-48. 


First U.N. Conference Held on International Travel and 
Tourism, Prof. Robert W. McIntosh. Some 580 delegates from 
87 countries met in Rome during 1963 for the purpose of 
studying the needs of international travel. Pp, 49-53. 


More About Franchising. A review of recent books and 
periodicals. Pp. 53-54. 


A Bibliography of Hotel and Restaurant Administration and 
Related Subjects for 1963, Katherine R. Spinney. Pp. 55-102. 


What Do Guests Like? The Research Division of Cornell’s 
School of Hotel Administration reports on a survey made of 
643 guest replies to 137 questions relating to hotel-motel serv- 
ices. Pp. 103-107. 
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THE EXECUTIVE 


Human Relations in the Hotel Industry, William Foote Whyte, 
Ph.D. A chapter from the author’s new book, Action Research 
for Management, describes the management-employe rela- 
tions in a large hotel which is encountering unusual personnel 
problems. Pp. 2-7. 


The Executive—The Changing Role of the Boss. A basis for 
better understanding and relations between bosses and workers 
is presented in this article. Pp. 7-14. 


Communications in Food Service Establishments—Part II, The 
Networks and How They Operate, Thomas Farrell, Ph.D. The 
lines of communication between management and workers are 
examined. Employe interests and concerns are presented in 
eight tables. Pp. 15-25. 


The Manager and His Potential, Charles D. Flory, Ph.D. and . 


Edward H. McAlister, Ph.D. How to select the manager who 


will be successful on the job. Pp. 26-31. 


Developing Managerial Ability, E. Bruce Kirk and Charles V.4 
Crumb. Three case studies are presented which have been 9 
successfully used in managerial training by Automatic Re- Wm 
tailers of America. Pp. 32-38. 


Pension Plans for Key Executives, I. Austin Kelly III. Owner- 
managers of hotels, motels, restaurants and similar establish- 
ments can now set up pension plans for themselves. This article 
outlines the key points involved. Pp. 39-43. 


Executive Health, Norman S. Moore, M.D. Most companies 
have set up health programs to help assure executive health, 
Commonly used medical check-up tests are presented and 
described. Pp. 45-49. 


The Problem Drinker. Social and business occasions in the 
hospitality industry, where liquor is readily available, can be a 
health hazard to executives. Pp. 49-50. 


AH&MA’s 53d Convention, “Profits Through Understanding,” 
Members attending the convention feel that the worst has been 
weathered in the overbuilding and in other speculative prac- 
tices which have plagued the industry. Pp. 51, 58-63. 


The Cornell Carving Unit, A New Portion Control Tool, Leslie 
E. Bond. This article describes a weighing and heating device 
for the serving of hot roasts when they are carved before guests. 
Pp. 52-53. 


Recent Developments in Nutrition, Prof Emilie T. Hall. Sum- 
mary of the proceedings of the N.Y. State Nutrition Institute 
held in July 1964. Pp. 54-57. 


Front Office Accounting for the Small Hotel Using I.B.M. 
Equipment, Prof. C. I. Sayles and Richard A. Compton. A man- 
ual setting forth in detail the use of equipment and how to 
program data in order to obtain records and reports. 31 pages, 
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MERCHANDISING & MAINTENANCE 


Innside of the Law: A Round-Up of Court Decisions, John H. 
Sherry, B.S., LL.B. Pp. 2-3. 


CHRIE Members Told Federal Funds Are Available for Vo- 
cational Education. Pp. 4, 118-119. 


Food Merchandising: The Customer Wants Quality, Joseph H, 
Baum. Pp. 5-12. 


Bountiful Round of Beef, Tested Quantity Food Recipe 
(Four-Color Insert). Pp. 13-14. 


Your Hotel---The Showcase, C. DeWitt Coffman. Pp. 15-2 
New Ideas for Party Giving. Pp. 26. 


Wall Coverings: A Research Report on Minimum Require 
ments, Richard A. Compton. Pp. 27-48. 


Pricing Policies for Hotels, Joseph H. Nolin, C.P.A. Pp 
49-50. 


Asphalt Paving for Parking Areas, Driveways, and Walkways, 
Charles T. McGavin. Pp. 51-94. 


What Every Supervisor Should Know About Hotel/Motel 
Safety, Charles E. Perkins. Pp. 95-113. 


Lee 
= 
a 


and 
vho 
een 
Re- 
ner- 
lish- 
ticle 
alth. 
and 
the 
be a 
ing.” 
been 
prac- 
Leslie 
levice 
uests, 
Sum- 
stitute 
.B.M. 
man- 
ow to 
pages. 
hn 
or Vo- 
oph H. 
Recipe 
15-25, 
equire- 
A. Pp. 
Ikways, 
1/Motel 


